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"blanket/' After the clarified juice is allowed to stand
till the small amount of settlings deposit, the clarified
juice, which in an ordinary test tube looked at trans-
versely usually appears as a clear yellowish green sirup,
is decanted into tanks for further settling before going
to the evaporators. The amount of lime required for
defecation varies considerably with its quality and the
condition of the juice, for fresh ripe cane juice, averaging
about 6 pounds per 1000 gallons. It may vary greatly
from this figure. The point of proper defecation is prac-
tically the neutral point. Usually, but not necessarily, the
decanted juice shows a faint alkalinity (.002 to .005 with
phenolphthalein). The exact point is much better shown
by the appearance of the precipitated albuminoids and the
clarified liquor than by any of the usual indicators. Proper
defecation is shown by the appearance of a well-defined
coagulation, the coagulated matter being flocculent and
settling slowly, leaving a practically clear sirup. Over-
lirned juice is dark colored, and the precipitate settles
rapidly. In underlimed juice the liquor is milky from
incomplete coagulation. The odors also are characteristic
to an expert Overlimed juices make deposits on the coils
of evaporating apparatus, and also produce slimy humus
products from the decomposition of the glucose sugars,
which interfere in the purging in the centrifugals, espe-
cially in second sugars. Overliming is a common error,
but the consequences of underliming are more obvious.
Often loam or clay from canes which have been beaten
down by winds or. rains give a turbidity which remains in
the decanted juice and is apt to deceive the inexperienced.
This does little harm if not excessive, and can in the main